The goal of this present work was to evaluation the effect of feeding on selected chemical and physical parameters rabbit meat. For testing was used rabbits incurred by the crossing of two breeds: the mother -Nitriansky králik and fatherNemecký obrovitý strakoš. Rabbits came from domestic breeding and were 8 weeks old separated from the mother. We created two groups: group A was fed by feed wheat and group B was fed by granulated fodder Králik gold forte. During all the time of fattening, rabbits were fed with hay, respectively green fodder. Rabbits were slaughtered at the age of 19 weeks. After slaughtering was dissection obtained fresh rabbit meat for analysis. From chemical parameters were determined: dry matter, fat, protein, ash, energy value and biogenic amines as putrescine, cadaverine, tyramine, spermidine and spermine. From physical parameter was measured pH of meat. The initial value of pH in group A was 6.12 and after 48 hours was 6.38 and in group B was 7.32 and 6.40, respectively.Dry matter in group A was 24.86 g.100 g -1 and in group B was 24.70 g.100 g -1 , content of fat was 1.44 g.100g -1 and 1.33 g.100 g -1 , protein was 20.94 g.100 g -1 and 21.12 g.100 g -1 , ash was 1.18 g.100 g -1 and 1.25 g.100 g -1
INTRODUCTION
Rabbit meat is routinely consumed in many European countries (Malta, Cyprus, Italy, Czech Republic, Spain, Belgium, Luxembourg, Portugal, France) and Certain North African countries (Egypt, Algeria) (FAOSTAT, 2012; Dalle Zotte Szendrö, 2011; Wang et al., 2015) .
More than 1.2 billion rabbits are slaughtered for meat globally every year (FA0STAT, 2012). China is the largest producer accounting for more than 462 million rabbits or 40% of global production; China experienced a steep increase in rabbit production over the last decade (up 26% since 2001) . The EU27 accounts for 28% of global production, with more than 340 million rabbits produced annually (FAOSTAT, 2012). Rabbits are the second-most farmed species in Europe, primarily in Italy, France and Spain.
At present, the importance of rabbit meat in human nutrition is growing, is considered a product of rational nutrition (Ouhayoun, 1998) .
Rabbit meat is highly valued for its nutritional and diatary properties; it is a lean meat with a low-fat content and less satured fatty acids and cholesterol than other meats (Hernandez, 2008). Compared to other types of meat (veal, lamb and pork) is rabbit meat more digestible (Enser, 1996) . Rabbit meat is highly digestible, tasty and low-calorie food often recommended by experts for human consumption (Cavani and Petracci, 2004) Biogenic amines (BAs) are aliphatic (putrescine, cadaverine), aromatic (tyramine, 2-phenylethylamine) or heterocyclic (histamine, tryptamine) alkaline compounds formed in foodstuff mainly by microbial decarboxylation. BA precursors are free amino acids provided by proteolytic changes of proteins and/or peptides. Histamine is formed from histidine, tyramine from tyrosine, phenylethylamine from phenylalanine, tryptamine from tryptophane, cadaverine from lysine, and putrescine from arginine or ornitine. Apart from Bas mentioned above, the concentrations of polyamines, such as agmatine, spermine, and spermidine should be also observed. Agmatine is formed from arginine, spermine and spermidine from putrescine (Halász et al., 1994; Shalaby, 1996; Silla Santos, 1996). BAs and polyamines are endogenous compounds with the key functions in the metabolism of living organisms. Generally, low concentrations of BAs in food and drink (practically under 100 mg.kg -1 ) do not represent a significant risk for a healthy human. However, higher amounts of BAs (generally above 100 mg.kg The aim of this work was to study the effect of different feeding on selected chemical and physical parameters and content of biogenic amines in rabbit meat.
MATERIAL AND METHODOLOGY
For evaluation of effect feed on quality of rabbit meat was used Nemecký obrovitý strakoš (Checkered Giant Rabbit) and Nitriansky králik (Nitraner Rabbit) which were from domestic breeding. After separation from the mothers were formed two groups -group A (n = 5) feeding with Králik gold forte and 5 days before slaughter was added wheat and group B (n = 7) feeding with only wheat. Rabbits were feeding two times in day ad -libitum and slaughter 19 weeks old (133 days).
Composition of Králik gold forte
Wheat bran, alfalfa pellets, grass pellets, sugar beet pulp -dried -sugar free, malt flower, palmo kernel pomace, sunflower meal, wheat, rape seeds pomace, sugar beet molasses, calcium carbonate, a premix of additives, rye bran, vegetable oil, sodium chloride (www.deheus.cz).
Rabbits were slaughtered and bled on Department of evaluation and processing of animal products SUA in Nitra in age 133 days.
Physical-chemical analysis

Determination of pH
Value of pH was measured in thigh muscle by core probe at a depth of 2 cm immediately after slaughter and every 30 minutes (13times), next day 3times and after 48 hours after slaughter.
Determination of basic chemical composition
Content of protein and fat was determined by INFRATEC. Content of dry mater was determined at 170 °C for 45 min. Content of ash was determined burning of meat at 550 °C for 4 hours to constant weight. The energy value was calculated according to:
where P -protein, F -fat. Every sample (n = 12) was measured threetimes.
Determination of biogenic amines
Biogenic amines were extracted threefold from thelyophilised mater with the use of 0.6 mol L−1 perchloricacid. The content of 5 biogenic amines (tyramine -TYM, putrescine -PUT, cadaverine -CAD, spermidine -SPD and spermine -SPN) was determined by the method of high performance liquid chromatography (Agilent Technologies, Agilent, PaoloAlto, USA) after the preceding derivatisation by dansylchloride. Derivatisation, chromatographic separation (ZORBAX Eclipse Plus C18, 50 mm × 3.0 mm, 1.8 μm, Agilent Technologies, USA) and detection (spectrophotometrically λ = 254 nm) were performed according to Buňka et al.
(2013).
Every sample (n = 12) was extracted threetimes, every extract was derivatized twice and every derivatized mixture was spread on thecolumn threetimes. Results were expressed for the fresh mater before lyophilization.
Results of the experiment were evaluated by statistical program SAS 9.3 with using application EnterpriseGuide 4.2. The variation-statistical values (mean, standard error, 
RESULTS AND DISCUSSION
The figure 1 show changes of meat pH after slaughter. Measured values had roughly the same course with only minor deviations in both groups -decreasing and increasing pH had a similar values. The initial value of pH in group A was 6.12 and after 48 hours was 6.38 and in group B was 7.32 and 6.40, respectively. Tumova et al. (2006) detected a pH 3 hours after the slaughter of the rabbits (they was fed ad libitum) of values in the range of 6.18 to 6.51, after 24 hours the pH decrease from 5.75 to 5.87. Capra (2013) followed the impact of diets with and without alfalfa on the lipid profile and he measured pH 24 hours after sloughrering. Value of pH was in group without alfalfa 5.57 and in group with alfalfa 5.59. Our data was compared to Tumová et al. (2006) slightly increased only -after three hours was 6.54 respectively 6.72, and after 24 hours pH was 6.62, respectively 6.51. Content of dry matter, ash, protein, fat and energy value are presented in Table 2 .
In meat samples in the group A were measured average value of dry matter 24.86% and in group B 24.70%. Malík (2002) lists content of 28 -29% dry matter in the young rabbits. Rafay (1996) reports that the water content is variable, depending on the age of the animals and it ranges from 65 -80%, the dry matter is in the range 20 -35%, the dry matter in our experiment was in this range. Mertin et al. (2012) in his experiment measured the total water that was 74.25% (dry matter was 25.75%), but he was measured the water content in rabbits in independence from sex and age, which could lead to different results. In this case, our data was determined at a lower level. (2010) found an ash content of 1.033 to 1.070%, and 1.000% in control group.
The protein content in group A was in average 20.94 g.100 g -1 and in group B 21.12 g.100 g -1 . Malík (2002) mentions that value of protein in meat young rabbits was 21.5 g.100 g -1 , the fat content was in the range of 2.3 to 4.5 g.100 g Content of biogenic amines are entered in the Table 3 . Group A had a content of three biogenic amines (putrescine, cadaverine and tyramine) in average higher than a rabbit in group B. Found content of cadaverine in group A was several times higher in average than in group B. This extreme difference was highly likely due to differences in feeding. In literature resourses are a little information about biogenic amines in meat of rabbits.
Putrescine In our experiment was found statistical significant difference only in spermidine between groups A and B rabbits.
The presence of polyamines in fresh meat, liver and kidney of various animal is solved by several authors, e.g. 
CONCLUSION
Goal of work was compared influence of seed and granulated feed on chosen parameters (pH, dry matter, ash, energy value, proteins, biogenic amines) of rabbits in home rearing. In the study, the difference between the initial and ending pH values was recorded as result of the aging of meat. There were not monitored differences in values of dry matter, chemical composition of meat and energy value. Value of ash was higher in group fed by wheat. Last goal was detection of biogenous amines. There were observed significant differences. From the five monitored biogenous amines, were three higher in group A and two in group B. This difference was with high probability caused by influence of different feed.
